Historic,  archived  document 

Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices 


O  V.'  'J  U  C 


row  vii 


Pood 


A  Weskly  Service 
i  Editors  of  i-^ewspapers 


January  3,  19^4^- 


rOCL  HIGHLIG-HTS 


Prozen  fruits  and  vegetaDles  have 
"been  reduced  in  point  -value,  some 
down  to  zero,  to  make  looker  space 
for  meat  supplies,    Few  changes 
made  for  brown  stamp  feeds,- ■-  •; 
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Hold  order -on  cold-storage  ..... 
chickens  v/ill  not  seriously  affect 
civilian  po\iltry  requests..  Present, 
culling  plans  will  increase  fresh- 
killed  supply  of  chickens  v/hich  is 
available  to  civilians, 
-    •      .  -c-  -  ■ 


DRY  BEAITS  ALLOCA^J) 


The  National  bean  bag  is  large, 
Food  Requirements  and  Allocations 
committee  has  divided  the  supply 
among  civilians,  the  armed  forces, 
Allies,  liberated  areas  and  U.  S, 
territories.     Civilians  will  get 
nine  pounds  per  person. 


'  _  ?RIJ ITS  :  AiTD  ■  VEG-gTiiB-LBS    .    ■   •  . 

West  Coast  wholesale  produce  markets 
offer  ample  quantities , of  cauliflower 
Eubbard  and  Banana  squash :avocados  , ' 
and  citrus- fruits, '  .  .-- 
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I-151\rj  FEATURE 

This  week's  Food  Suggestions 
contains  hints  on  the  use  o.f 
frozen  foods,  also  a  nev/  section 
of  menus  fep,turing  available  fresh 
foods,  '■  ■ 


CA^^KID  acC]jS:R3 


G-rccers'  stpcks'  of  ' canned  peaches, 
apples  and  pork  and  beans  will  be  in- 
creased within  the  next  few  weeks. 
The  G-overnment  is  making  additional 
^*xue.ases  frc.Ti  contingency  reserves. 


WAR  FOOD  ATkli'ISTRATIOK,  Food  distribution  Administration,  Marketing  Reports 
Division,  S21  Market  Street,  Room  7OO,  San  Francisco  3,  California 


FOOD  IIEWS  IN  THE  iTEST 

CHICKENS:    The  "governnent  hold"  on 
cold  storage  chickens  will  not  affect 
civilian  supplies  to  an^r  great  extent. 
The  freeze  order  (FDO  9l)  applies  only 
to  birds  in  coj.d  sto-i^a-Te  as  of  12:01 
a.m.  December  30  EWT,  I'ost  retailers 
deal  mainlv  in  fresh-killed  birds. 
Also  turke^rs,  ducks  and  geese  are  not 
listed  in  the  order a 

Another  reason  wh;,^  civilian  supplies 
will  be  available  is  a  culling  program 
being  conducted  nationally  to  bring-.;.  •. 
laying  hens  back  to  approximate l:f  the . 
same  number  as  there  ^"eve  on  farms  in 
January  1943.     If  this  is  carried  out, 
about  40  to  50  million  pounds  of  chick- 
ens should  be  marketed  '.Tithin  the  next 
few  weeks  <>  . 

AVOCADOS:    Wartime  Food  Bulletins 
issued  b^,^  Federal  State  I.'Iarket  News  men 
at  both  Portland  and  San  Francisco  list 
avocados  as  a  ."best  buy'^  because  of  . 
heaver  receipts  of  this  fruitc 

Avocados  contain  Vitariin- A?  B^^,  and  C, 
plus  such  minerals  as  iron,  phosphorus 
and  calcium,  •  They  also  contain  veget- 
able protein  and  fats'.-  ■  - 

As ' a  breakfast,  starter, ' avocados  nay 
■  be •  combined  ?7lth'  sliced' oranges  v/ith 
orange  jui.ce  -poured  over-  the  fruits  o--    .  . 
Avocados  are  also  a  good  garnish  \vith..-.'- 
poultry  and  meat  dishes.    Their  bland 
flavor  makes  them  suitable  for  cor.bin—  ■ 
ation  with  most  fruits  and  vegetables 
in  salads  o  .. 

7/IN.TER  VEGETABLES:    Plentiful  supplies 
along  the  West  Coast  m.ean  that  home- 
makers  can  rely  heavily  on  fresh  prn— 
duce,.,thus  stretching  hbth  ration 
points  and  supply  of  home-canned  foods. 

PRESSURE;  ,CAlv!JEK3:    Homemakers  who  wish 
■■1:?D  ;  buy  ,pressure  _c^  canning 
.purposes'  can  now.  .buy  'oM"y"a;t-iG;n-tfr.ee.o 

The  s\)ppiy  'is  limited  .even  though- -'there  . 

are  no  purchase  restrictionSo'  '         '  • 
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FRESH  FOOD  SUPPLIES 

Los  Angeles  Wholesale  Markets  The  whole- 
sale price  of  cauliflower  is  50j  lov/er 
than  a  week  ago.     The  quality  is  good 
and  this  vegetable  is  recomm.ended  as 
one  of  the  best  buys  of  the  week  togethei 
with  turnips,  lettuce  and  banana  squash. 
Cabbage  is  20^  lower  than  last  week. 
Celery  and  chard  are  rep.sonably  priced. 
Vegetables  holding  at  ceiling  price  are 
snap  beans,  best  quality  sweet  potatoes, 
and  carrots^ 

Navel  oranges,  grapefruit  and  lemons 
.are  plentiful  and  prices  steady.  Avo- 
cados are  in  moderate  supply.  Bananas 
have  declined  about  10^  in  price « 

San  Francisco  Wholesale  Market;  In  the 
vegetable  line-up,  broccoli,  cauliflower, 
lettuce,  Hubbard  and  Banana  squash  are 
recommended  buys'  .because  of  hea^'/y  re- 
ceipts.   Potatoes,  cabbage  and  root  veg- 
etables are  also,  in  ample  supply. 
'  ■    ,     .  ■  ■  ■    ■  ■ 

Apples  and  avo-cados  are  the  most  attract- 
ive^ fruit  buyS;..    Tangerines  and  persiramcnE 
have  dropped  on  .the  v/holesale  market. 
New  price  ceilings  on  bananas  have  re- 
sulted in  slightly  lower  prices  for  this  ' 
commo.dityo 

Portland  Whole 3j!.le  Harket;     Local  cauli- 
..  .i'lower,  cabbage,:  broccoli,  spinach, 
bunched  and  root  vegetables  are  in  lib- 

. eral  supply  and  reasonable  in  price. 

.Some  spinach  haS-.-been  coming  from.  Texas 

-.  to  '  supplement  that,  from  local  gardens, 
potatoes  a.nd  winter  squash  continue  plentr 
iful  and  of  good-:.,  quality o     There  are  more 
onions  on  the  market  since  the  Government 
is  releasing  the  Spanish  tvpe  and  sr.all 
size  onions  of  yellow  varieties.  The 
Government  is  riot  buying  the  No.  2 

:  grade  onions,  and  despite  the  f^^.ct  they 
may  be  miss hapeh' or- show  a  tendency  to 
sprout,  for  immediate  consumption  they 
are  more '•'eoonomircal  than  the  No,  1  grade. 

For  the  first  tim^  in. several  months, 
-the  price  of  avocados  is  moving  down— 
■  wardo   ...Quality  of  oranges,  grapefruit 

and  tangerines'  is  exc-ellent.  Apple 

supplies  -^.re  moderate, 
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HOST  FROZEN  FOODS 
GO  OFF  RATION  LIST 

All  frozen  vegetables,  with  the  except- 
ion of  corn,  lima  beans,  and  peas,  have 
been  reduced  to  a  point  value  of  zero 
for  Januar^f.     This  action  was  taken  to 
give  more  space  in  freezers  to  the  large 
'amounts  of  por-c  now  cnrning  into  the  nar~ 
ket. 

The  list  includes  frozen  brocolli,  spin- 
ach, brussels  sprouts^,'  cauliflower, snap 
beans,  carrots  and  other  vegetables o 

Frozen  fruits  given  a  zero  point  value 
include  apples,  applesauce,  and  rhubarba 
All  frozen  fruit  iuices  have  also  been 
cut  to  zero.    Frozen  blueberries  and 
huckleberries  have  gone  G0?7n  from  12  to 
6  points  a  pound. 

Canned  Goods  Reduced^ 
Canned  peas  have  been  reduced  to  15 
points  for  the  No,  2  cans.     Canned  tom- 
atoes, which  had  been  demanding  high 
point  values,  have  been  cut  to  15  points 
for  the  No,  2'^-  size.     Only  two  items  on 
the  processed  food  list  have  been  in- 
creased in  point  value:     tom.ato  paste, 
2  points  for  tlie  popular  size,  and  jams, 
preserves  and  non-citrus  marmalades  have 
been  increased  frori  6  to  8  points  for 
the  size  from  12  ounces  to  1  pound. 
Canned  green  or  wax  berns  are  roducec; 
to  a  point  value  of  zero. 

Few  changes  in  brown  staJip  foods  are 
listed  for  Januarv,     Futter  stavs  at  16 
points  a  pound;  cheese  value  is  unchang- 
ed.    Beef,  veal  and  lamb  cuts  are  the 
same.     Sliced  dried  beef  has  been  cut 
two  points  a  pound,  bringing  its  value 
down  to  12  points «    Ready— to— eat  sliced 
beef  tongue  is  reduced  two  points  to 
6  points  a  pound,    Unsliced  beef  tongue 
is  down  one  point.     Pork  has  the  same 
low  point  values  set  in  mid— December , 
However,  the  one  point  difference  in 
the  value  of  fresh  and  smoked  hams  has 
been  eliminated. « c •fresh  hams  have  been 
raised  one  point. 


ALLOCATIONS  SET  FOR  194^ 
DISTRIBUTION  DRY  BEANS  AND  PSAS 

Tn  civilians  will  get  one  half  of 

the  23j00O5'000  bag  crop  of  dry  beans 
and  29  percent  of  the  7,000,000  bags 
of  dry  peas,  according  to  the  Food  Dist- 
ribution Administration, 

The  individual  civilian  will  have  avail- 
able almost  9  pounds  of  beans  and  over 
1^  pounds  of  dried  peas  under  this 
distribution.     This  is  slightly  m^ore 
beans  and  about  the  sam.e  amount  of  peas 
that  he  received  in  194-3* 

U,  S.  armed  forces  v/ill  get  almost 
3,500,000  bags  or  4-  percent  of  the  peas. 
The  Nav^>r  serves  about  three  times  as 
manv  beans  as  the  Armv, 

About  31  percent  of  the  bean  supply  and 
53  percent  of  the  pea  crop  will  go  to 
our  Allies,  liberated  areas,  and  U,  S, 
territories 0    Russia  is  the  largest 
allied  cons'umer  of  beans,"  and  practiGal|r 
all  of  t]xe  3,000,000  bags  allotted  to 
Russia  will  be  eaten  by  the  Russian- 
army«     The  United  Kingdom's  allotment 
of  beans  for  104^  is  slightly  over 
580,000  bags  and  ^OO^OOO^bags  of  peas. 
British  services  overseas  will  get 
291; 000  bags  of  these  beans  and  almost 
110,000  bags  of  the  peaso     Nine  percent 
of  the  bean  crop  and  19  percent  of  the 
peas  will  go  to  liber-^ated  areas o  Also 
3  percent  of  the  beans  and  1  percent  of 
the  D.eas  go  to  car  territories  and 
another  2  percent  of  the  beans  and  1^ 
percent  of  the  peas  go  to  other  exports, 
including  the  Red  Cross, 

Out  of  every  available  100  pounds,  3^ 
pounds  of  beans  and  11-^  pounds  of  peas 
will  be  set  aside  for  Government  reserves 
'in  case  of  war  emergencies  in  If 
these  reserves  are  not  needed,  they  \jill 
be  released  to  civilians. 

Note':    Supplies  of  the  bulletin,  "Dried 
Peas  and  Beans  in  T/artime  Heals",  are 
available  from  the 'FDA,  S21  Market  St., 
San  Francisco,  3, . Calif ornia. 
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SALE  OF  HOI  IE  CAMIiED  FOODS 
REGULATED  IN  CALIFORNIA 

Th3  Qnle  of  heme  canned'  fruit.s  rand 
vegetables  from  roadside  stands  in 
California  is  covered  by  certain 
health  protective  measures,  accord- 
ing to  the  C;ilifcrnia  State  Depart- 
ment of  Public  Healtho 


Thor.gh  roadside  stands  mav  sell  any 
amo^mt  up  to  1500  quarts  exempt 
from  price,  control,  t.'ie  sale  of  any 
foods  not  packed  under  the  supervision 
of  a  represent'itive  of  the  state  depart- 
ment of  health  is  prohibited^  F.efcre 
sales  are  allo-jcsd  a  license    fee  must 
also  be  paid  the  State  of  California,, 
These  rulings  are  a  p.-irt  of  California's 
cam.paign  to  prevent  unnecessary  de.^ths 
and  illnessds  from  improper I37"  home- 
canned  food* 

Additional  details  on  the  cannery 
inspection  act  mia^^  be  obtained  from 
Hilton  P.  Duffy,  Chief,  Bureau  of  Cann- 
ery Inspection,  State  Department  of 
Public  Health,  San  Francisco,  Californiao 
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CAMMED  FOOD  RELEASES 

The  ^ar  Food  Adm.inistration  recently 
announced  the  release  of  an  additional 
750,000  cases  of  canned  pe-'^ches  and 
8,500,000  pounds  of  canned  apples.  The 
apple  release  will  bo  in  Noo  10' cans. 
These  governm.ent  owned  stocks  are  being 
offered  for  sale  to  the  canners  who 
originally/-  packed  them,  for  the  Govern- 
ment,    In  .turn,,  the  canners  ivill  .resell 
•them  through  normal  trade  channels o 

Within  the  next'  f  eW'  '-/eeks  the  Govern-' 
ment  will  also  release  about  4./^0,000 
cases  (20  million  pounrls)  of  cjinned 
pork  and  beans  from  reserves  held  for 
v/ar  needs,  ■  The  original  packers  have 
a  15-day  option  to  buy  these  cans  before 
the  remaining  stocks  will  be  offered  for 
sale  on'  an  open  bid  and  acceptance  basis. 
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MEAT  SITPLIES  ALLOCATED  ^  • 

Uo  So- civilians  will  get  about  two- 
,  thirds  of  the  1944-  toifcal  meat  supply, 
approximately  what  they  had  in  1943. 
The  per  capita  average  of  132  pounds 
on  a  dressed  meat  basis  is  an  increase 
over  the  1935-39  average  consumption 
of  126  pounds,    Uc  So  military  and 
war  services  will  get  17%  of  total 
allocable  supplies,  56/^  to  be  beef, 
/+%  veal;,        lamb  and  mutton,  36%  pork, 
T'tost  meat  for  our  Allies  v/ill  be  pork, 
A  contingency  reserve  of  one  billion 
pounds  has  been  established  to  take 
care  of  emergency  needs, 
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INCREASED  FOOD  RATIONS 
FOR  EATING  ESTABLISffiENTS 

Food  allotments  in  the  nev-j  year  ivill 
be  determined  for  hotels,  soda  fount- 
ains, restaurants  and  hospitals  on  the 
number  of  persons  served  food  as  diff- 
erentiated from  the  number  served  re-^ 
freskmentso    Under  the  old  plan  the 
size  of  the  &od  rations  for  each  eating 
place  depended  only  on  the  number  of 
people  servedo 

The  nev/  plan  will  be  fairer  to  both 
people  eating  all  their  meals  at 
restaurants  and  to  the  families  eating 
at  home.     It  v/ill  trim  down  the  rations 
for  those  places  where  serving  food 
is  not  the  main  purpose.    The  rations 
for  refreshments  in  the  future  will  be 
based  solely  on  the  number  of  servings- 
of  refreshm.ents*    Refreshments  include 
beverages  mainly,  but  occasionally  some 
foods  will  be  in  that  group.     If  potato 
chips  or  popcorn  are  served  with  a 
drink  this  serving. is  considered  in  the 
refreshment  class.     Ice  cream  served 
alone  is  also  i,n  this  group.  However, 
ice  cream  served  with  a  dinner  is  in- 
cluded in  the  food  groupo 

Althou.gh  the  nev\[  rationing  plan  will 
not  go  into  effect  until  March  1,  aating 
est-'.blishments  lifive  been  asked  to  start 
keeping  separate  records  of  refreshments 
and  food  on  Jan  1,  so  the  local  ration 
boards  will  bo  able  to  compute  future 
rations© 
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T.^STERN  REGION  FDA  SUGGESTIONS  #41 

Many  of  the  ration  points  on  frozen  foods  have 
been  cut  to  zero  and  others  have  been  lov/.ered 
in  points.    For  these  who  will  be  trying  fro- 
zen foods  for  the  first  time,  here  are  some 
helpful  hints. 

IlliriSS. -^.?... -e rnb e r_  ab out,,  fro zen_ foods 

as  soon  as  nossible  after  frozen  food  is  purchased  it  should 
be  put  in  a  freezing  compartment  at  home  or  cooked.  (This 
will  prevent  a  breaking  down  of  the  food  v^hich  in  turn 
changes  the  flavor.) 

in  cooking  put  the  contents  of  the  frozen  package  directly 
into  boiling  water. 

when  scalloping  or  creaming  frozen  vegetables  use  a  thick 
sauce  instead  of  a  nedi'aiTi  or  thin  to  allovj  for  the  liquid 
that  is  present  in  thawing. 

Using  frozen  fruits  in  pies  and  cobblers^. 

defrost  the  frozen  fruit. 

drain  juice  — -  avoid  bruising  or  breaking  up  the  fruit, 

bring  the  juice  to  a  boil  and  add  a  mixture  of  cornstarch 
and  water,  cook  until  juice  is  the  consistency  of  heavy 
corn  syrup, 

the  mixture  must  be  cool  when  folded  into  the  fruit   

fold  in  carefully  to  avoid  breaking  up  the  fruit.  Follow 
general  directions  in  baking. 

...  ,     if  additional  sugar  is  needed  for  sweetening           add  it  to 

the  juice  after  it  has  thickened  (cornstarch  w'ill  not  thicken 
the  syrup  if  too  much  sugar  is  present.) 


The  folloYJing  menus  are  based  on  available  food,  supplies, 
preserve  jiealth  are  cheaper  than  doctor  bills. 


Diets  that 


Breakfast 


Graoefruit  Halves  or  Grapefruit  Juice 

Egg  Omelet 
(Minced  ham  or  jelly  added} 
whole  '.7heat  Toast  Beverage 

Lunch 


Ovster  Stev/ 

(Ccallcped  oysters  if  the  nilk  supply  is  limited) 
Fruit  Salad  in  lettuce  cups "      Eard  Rolls 

Beverage 

Dinner 

Pork  Shoulder  Roast  Creamed  gravy 

Baked  S^.Jeet  Potatoes 
Green  Beans 

(Canned  and  frozen  beans  iiave  zero  ration  value  in  January) 
Cabbage  and  green  pepper  slavj  Bread 
Hot  Gingerbread  \;ith  Hard  Sauce 
sugar  rationed,  molaSv^es  or  sorg^o:'.!  can  be  the  sreetners,  they  contain  iron 
and  some  calcium.    i.Ieat  drippings  can  be  used  instead  of  butter  as  shortening.) 

Beverage 

Breakfast' 


•  Applesauce 

Sausage  Patties  Griddle  Cakes 

(Honey  and  butter  spread  for  the  YJheat  cakes) 
Coffee  Llilk 


^Lunch_ 

Tomato  Soup    and  Croutons 
(Croutons  can  be  made  by  cutting  buttered  bread  in  cubes  and  drying  them,  in  the 
oven, ) 

17 hole  ■'.^heat  Sandv/iches 
(Filling  of  steaired  :"ish,  chopped  celery,  green  pepper,  pickle  and  mayonnaise) 

Oatm.eal  Cookies  Milk 


Dinner 


Stev; 

(Using  clieaper  cuts  of  m.eat  '.:itli  carrots,  onions,  potatoes) 
Gauliflov;er  Avocado  and  orange  salad 

(Avocados,  no\i  in  good  supply,  have  a  bland  flavor  vhich  comibines  v;ell  with  left- 
over fruits  or  vegetables  in  salad.     They  contain  calci^jmi,  phosphorus,  iron, 
some  Vitamins  A,  B  1,  C,  and  fat.) 

Fruit  Cobbler 

(Use  frozen  blueberries  or ' huckleberries  at  6  points  a  pound.) 
Bread,- butter  Beverage 


muri 
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JEESK  PRODUCB  IVLoHKair'S 

■  West  coast'- wholesale  prices  of  most 
fruits  an'd  vegetables '  continue  high 
with  wide '•difieretice  betv/een  numher 
one  and'nurnher  two  grades  of  many 
commodities . 
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Some  16  million  more  pounds  of  tea 
from'  Ceylon  and  India  will  he -going 
%o  civilians  this  year  than  in  I9U3. 
Army  ■  allocation  increased  2  m.illion 
pounds  to  1'4  million  "pounds  for  year, 

■  ;  •  •  •  ■  :       ■      '  ■  '  .  '  ■ 

.  ,    ■■  .  •  .    ^'  ■  -    _      .  • 

FSO  pRDSHS  ■  IN :  RSTIEW '       '  . ' 

Jood' order  regulations  summarized 
to  point  out  how  available  civilian 
supplies  are  adjusted  to  demand. 


.■  January  10,  l^kk  '■ 

JANUARY  FOOD  notes'     "  '•  '  ' 
—  . — .  ,  

Canned. citrus  juice  in. ;am;ple  stock 
on  grocery  ..shelves "  allocation 
of  tin  in  19^^  to  canners  ivill  assure 
civilians  of  orange  juice  and  other 
citrus  juices  during  the  coming  year. 


LOST  Ration  books  ^ 

To  prevent  inconvenience  to  individ- 
uals and  additional^  -work  for.  ration 
"boards,  all  ration  hooks  should  "be 
marked-yith  qorrect  address  'of  owner, 
U.  S.-  post  offices  will  forward  lost 
:books  placed  in  mail  boxes.  ; 

■ .    .  ^0- 

FLENTIFJL  EOODS    ■  ;  •'; 

List  of ' foods  in  greater  abundance' 
for  the  ..nation  during' January,  • 
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WAR  POOD  ADMINISTR^-^TION,  Food  distribution  Administration/  Marketing  Reports  Div< 

821  Market  Street,  San  Francisco,  3»  California 


FOODS  IN  THE  NE7S 


FRESH  PRODUCE  SUPPLIES 


SPICES  The  supplv  of  cloves  is  about 

normal.    All  our  cinnanon  is  nov/  corn- 
in?^  from  Cevlon.    VJhile  there  is  not 
much  nutmeg,  homemakers  will  find  some 
on  gi^o cer^  shelves  every  so  often. 

GRAPEFRUIT  JUICE  Large  stocks  of 

canned  .^^rapefruit  juice,  ncv/  point- 
free,  warrant  increased  use  in  winter 
menus.     As  a  variation  from  hot  cocoa, 
tr3^  mulled  grapefruit  juice.     To  serve 
ten  people,  cor.bine  a  cup  of  grapefruit 
•iuice  v/ith  12  v;hole  clo^.*es,  one  3~inch 
sticl:  of  cinnamon,  ^  teaspoon  nutmeg, 
three  tablespoons  sugar.     Bring  to -a • 
boil,  then  reduce  heat  and  simmer  5 
minutes.     Add  four  more  cups  of  grape- 
fruit juice  and  heat  to  boiling.  To 
give  a  pink  color  and  slightly  diffe- 
rent flavor,  add'  loganberry  juice  or 
grape  juice  in  ratio  of  one  cup  to 
t\io  cups  of  grapefruit  juice.  Strain 
mixture  and  serve  piping  hot. 

EGGS,., In  abundant  siipply  in  the  TIest, 
eggs,. can  well  be  considered  a  "best  buy". 
Prices,  on  Grade  3  and  mediumis  are  still  ■ 
below  ceilings » 

FROZEN  FOODS,,. Many  of  the  fruits  and 
vegetables  off- the  frozen  food  ration 
list  are  also  foods  cur-^ently  in  evi- 
..dence  ,at  fresh  produce  counters,  "^lere 
fr.e-sh... 'vegetables  ".are  reasonable  in  price, 
it  -is  Important  ,to  UvSe  them  as  a  food 
conservation  measure,  ""The  frozen  foods 
•will  keep  in  cold  storage,  ■  Fresri  veget- 
ables run. the  danger  of ; spoilage  in  the  ■ 
fields  and  in  the  stores  if'  consmers  do 
not  use  up  supplies  during  periods  of 
heaviest  harvest, 

C.MIIED  CITRUS  JUICES,.. The  T/Pb"  order  .gov- 
erning.,"the  .19/fA  allocation  of  tin  for 
canned.' ^*r.uit  juice  for  civilians  origin- 
ally aliowed  only  the  canning  of- grape- 
fruit.    It  has  been  amended  to  provide 
for  1-J-.  .nillion  cases  of  orange  juice,  2 
million  cases  of  blended  orange  and  grape- 
fruit juice  this  year  in  No,  2  cans  for 
civilians.     None  were  packed  last  year. 
Other  items  v/hich  may  be  packed  in  n.eta-1.. 
containers,  this  year,,,  and  were  not  last 
year,  are  lemon  juice,  'sweet  syrups, 
cranberries,  pimientos  and  boned  chicken. 


i!iOS  Angeles  Wholesale  Market 
There  is  a  wide  difference  in  price  in 
number  one  and  niLmber  two  grades  of 
such  vegetables  as  potatoes,  sweet 
potatoes,  white  summer  and  Italian 
squash  and  tom.atoes.     Cauliflower  is 
still  plentiful  at  a  reasonable  price. 
Chard,  mustard  greens,  turnips,  romaihe,. 
endive  and  rutabagas  are  moderately 
priced.    Celery,  cabbage,  parsnips  and 
squash  are  slightly  higher  than  a  v/eek 
ago. 

Navel  oranges  are  slightly  lower. 
Grapefruit  and  tangerines  hold  at  ceil- 
ing, ■  Avocjado  prices  show  little  change 
with  supplies  sufficient  to  meet  demand* 

San  Francisco  Uholesale  Market 
Receipts  of  broccoli  and  cauliflov/er 
have  been  fairly  heavy  and  prices  de- 
clined.   Cabbage  has  advanced  slightly 
but  is  still  among  the  lower  priced  veg- 
etables.    All  t^y'pes  of  squash-  except 
the  summer  or  scallop  type  are  moder- 
ate to  low  priced.    Potatoes  are  in 
liberal  supply. 

Oranges  are  in  liberal  supply  and  of 
good  quality,     Tangerines  have  lowered 
in  price.    Avocados  and  apples  are  in 
moderate  to  liberal  supply,  . 

Portland  Wliolesale  UarJket:     '  " 
Local  root  vegetables.-  are- .:still  p^lent- 
-iful,-  -  Local  ■  cabba^ge- "and  winte'r  types 
■of  squash j  caulif'lovrer  "'and  broccoli 
aire  '  among- the  better  buys.     The  first 
of  the  new  year  onions  advanced  20 
cents  per  hundred-  at  shipping  points. 
This  increase  helps  to  take  care  of  the 
added  cost  in  packaging  during  the 
winter  months. 

Grapefruit  and  oranges  are  still  best 
buys-,  ■  'Apples  are  scarce.     Banana  re- 
ceipts are  insufficient  to  meet 
demand.    The  grape  season  is  practicallj 
over  and  fresh  pineapples  are  near  lux- 
ury prices o 
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CIVILIiilT  TEA  qUO'TA 
INCESASED  'FOR  ^kk 

Civilians  will  receive  about  lo  million 
pounds  of  tea  in  19^4.    This  is  an  in- 
crease of  16  million  pounds  over  last 
year. 

Largest  tea  consuiiiing  areas  in  the  United 
States  e.re  in  Hev/  England^  around  Boston, 
a^id  in  the  Hidwest,  around  Chicago*  The 
South  steps  up  its  consumption  of  tea 
daring  the  .summer  in  the  form  of  iced  tea. 

The  most  popular  size  of  tea  package  on 
grocery  shelves  v/eighs  only  one-fourth 
pounds    This  package  makes  about  5O  cups 
of  hot  tea*     If  every  person  in  the 
United  States  were  a  tea  drinker,  the 
allocation  for  19UU' would  mean  116  cups 
available  per  person* 

Previous'  to  Pearl  Earbor,  the  United 
States  imported  tea  from  India,  Ceylon, 
Java,  Sumatra,  China  and  Japan*  Only 
sources  of  tea  now  are  India  and  Ceylon* 

The  average  tea  bush  lives  about  30  "^o 
ho  years*     The  natives  prune  the  bushes 
to  approximately  three  or  four  feet  in 
height  to  force  out  more  branches  and 
leaves.     The  process  of  picking  the 
leaves,  knov/n  as  plucking,  is  carried 
■6ut  twice  a  year  from  bushes  that  are 
at  least,  three  years -old. 

After  the  leaves  aire  plucked,  they  are 
dried  and' packed  "in  chests  for  shipment* 
These  chests  are  branded  with  "garden 
marks"  comparable  in  theory  to  cattle 
brands  in  this  country.    As  the  cattle 
brand  tells  which  ranch  the  cattle  came 
from,  the  "garden  mark"  denotes  the 
estate  on  which  the  tea  was  grown. 

The  early  settlers  drank  green  tea  which 
eam.e  from-  China  in  the  Yankee  Clipper 
ships;'    In  recent  years  producing  areas 
of  black  tea  have  been  developed  and  m.os.t 
of  the  tea  now  served  is  black  rather 
than  green. 

The  armed  forces  have  been  alloca^ted  lU 
million  pounds,  a  2  r.iliion  pound  in-  . 
crease  over  their  allocation. 


PORK  Diniraa  BXTEIJIDS 

CIVILIAN  MEAT  iUTIOlil 

With  record-breaking  quantiti^^s  of 
pork  coming  into  m.arkets  all  over 
the  country,  the  QPA  has  continued  the 
special  pork  ration  started  a  few  weeks 
ago*     Spare  Stamip  No.  2  is  good  for 
five  po ints  for  the  purchase  of  fresh 
pork  or  sausage  through  Jan*  15* 

If  pork  had  been  taken  off  the  ration 
list  entirely  the  meat  would  have  be*. 
come  scarce  in  areas  far  from  product- 
ion centers*    Also^  too  m.any  bro\\Ti 
s  t  amTD  s  would  then  be  spent  for  limited 
amounts  of  butter  and  other  itemis  in 
the  meat  and  fats  list,     Smioked  and 
cured  pork  had  to  be  excluded  because 
the  government  is  having  difficulty 
in  getting  the  needed  quantity  of  these 
items  for  military  uses.     The  demand 
for  sausage  falls  off  during  the  winter 
months;  so  spare  stamp  No*  2  is  good 
for  all  sausage  irrespective  of  the 
contents,  except,  canned  sausage  or 
that  in  glass  containers*  '  . 


BATION  BOOKS  ACCJJI^IULATE 

\  ■  '      IN  deal'  letteh  oeeice 

Large  numbers  of  ration  books  are  . 
landing  in  the  dead  letter  office  of 
U*  S*  post  offices  because  the  owners 
have  neglected  to  write  their  addresses 
on  the  lost  books*  ' - 

The  post  offices  will  forward'  all  lost: 
ration  books  deposited -in  mail  boxes  ^  • 
to  the  rightful  owners.     Therefore,  ■-• 
each  individual  should  write  his  ■• 
address  on.  'the  cover  of  the  books  and 
m,ake  a  correction  of  address  if  he  . 
moves, 

JAmjW  EOOD  LIST 

Foods 'in  greatest  abundance  nationally 
for  January  are  v;heat  and  wheat  pro  due  tr 
*.*, oatmeal* , ^ soya  flour,  grits  and 
f lakes*. .rye  breakfast  foods  and  breads 
• . ♦ white  potatoes, * , spinach*  *  *  canned, 
grapefruit  Juice* ., citrus  marmalade*., 
frozen  beets,  carrots,  pumpkin,  squash* ' 


SUMI^y  OP  I9I43  FOOD  CHDEES 

EESAD:.».The  first  and  one  of  the 

nost  important  FDA  orders  is  known  as 
the  "bread  order o     It  assures  the  hoine« 
naker  of  more  vitamins  and  minerals  in 
white  "bread  and  makes  ssveial '  limitat- 
i.ons  "cn- t,.-pes  of  rolls' ^arid  "bread  whi-ch 
ccn  "be  "baked,     2his--  was  th£' order  iri'- 
vhich  "bakers  v/ere  asked'-  to  ■stop  slic- 
ing breado     Since  that  part  of  the- 
or^er  caused  a  number  of  difficulties, 
it  vaa  amended  and  bread  could  be  sliced* 
again.     Effective  Jan.  lb,  I94U5  amend-' 
ments  to  this  order  assure  the  enrich- 
ment of  all  breads  and:  rolls-  in  prop-^ 
drtion  to  the.. white;  f lo,ur..usedc  '    '  ' 

DAIRY  PRO  DUCTUS Since  dairy  pro'ducts 
■plav  such  an.  imioortant  Dart  in  ^erican 
diet's,  several  .-order s  have  been  issued 
to '^jUt  thern'on  a  wartim^e  basis.    ."FBO  2 
directed  the  jnanuf actorers  of  'creamery 
butter  to  set  aside  a  ■  certain -pt.r  cent  * 
of  their 'monthly  production  for  direct 
war  ''req_uirement-s..    -.This  was  done  so  - 
'  ther'e" would' b-e- 'eno.y^h  butter,  to.  m.eet 
the  'rfeeds  of  our  .arm-ed  forces  arjd-  • 
lend-lease  'during  the -'peak  months. "Of •* 
production..    Pood  Order  No-.,  8  limited' 
the  ice  cream  industry  to  65  percent"-' 
of  the  quantity  produced  from  Dec,  1 
1941  to  Nov.-  30,  I9U2.     It  was  est- 
imated that  enough  milk  could  be  saved 
through  this  order  to  make  -over  97 
million  pounds  of  butter  and  68  miillion 
pounds  of  dry  skim  milk  a  year.  FDO 
13  banned  the  sale  of  whipping  cream.  - 
for  the  duration  ,  and  only  persons  • 
with  a  doctor ' s  prescription  could  buy 
whipping  cream, .  Later. in  tne  year,prO 
79  came  out  controlling  fluid  m.ilk  sales 
in  certain  areas  where  the  situation  was 
most  critical.    Distri-butors  .of  milk 
were' assigned  q-ootas -and.  persons  could 
get  no  more  mil^i  than  they  did  in  the 
peak  season  last  June,  •  This  o'rder  also 
limited  cream  and  mxilk  "by-products  to 
75  percent  of  the  quantity  sold  in  Jme. 
The  purposes  of  this  milk  order  v/ere  to 
prevent  milk  rationing  and  yet  provide  . 
everyone  v/ith  a  fair  share  of  dairy 
products.  . 


i^IEAT! , .  oMeat  played  an  important  part 
in  the  194-3  picture*    There  were  a 
numiber  of  orders  concerning  delivei'y 
restrictions,  q_uotas,  and  inventory 
restrictions.     The  meat  order  estab*- 
-lishing  ceiling  prices  of  beef,  veal, 
^lamib,  and  m.ut>ton  is  an  important  meat 
order  .for  consumer-s'o    By  requiring 
the  quality  of  the  grade  to  be  stamped 
on  the  TiCat  and  by  establishing  Cell^ 
ing  prices,  the  average  homemaker  had 
a  better  chance  of  getting  a  fair 
deal,  ,. 

■  pEi32S?w  SPACE : ,- , .  PDC  .  90  1  im.i  ti  ■  the 
.  use-  of  public  ws^rehouse  free'zfer  space. 
•.-Private  ov/ners  of  freezer  lockers  are 
.  not  affected..  .  Certain  meat  by-products 
and.  par.ts.  are  excluded  .entirely  _from 
f re ezer,--. storage  and  other  item.s  are 
limdted  to.  ten  daysc.,.. These '.pro  ducts 
a.re  adapted  to  storage  in  cooler  .fac- 
ilities where,  temip.eratures  range  from. 
30  to  50  degrees  Fahrenheit.    '  '      ■  ' 

'  .  ^AI'iEKIGivN' DiHIED 'eggs:.   " '\:  .  .' 

.  "    ■•.    .*     ;AID  5HI-TISH  DIETS 

American-  dried  eggs-  are  a- -life  saver  , .'. 
to  the.  people/ .of  England,,  .according  to 
V/,.  I),.  Termohlen,  assistant. -jchlef  of  the 
dairy  and. poultry  branph.  of.  the  Pood' 
Dip-tribjition .Admiristration,:  le'cently 
returned  fro'm 'G-r^ftf  Britain/ '  . 

Mr.  Termohlen  talked  with  d6ck  workers, 
wholesalers >  retailers,  shopkeepers,-., 
homiemiakers  and  with.  , the  man  in  t-he  .-^ 
street' -in  all  parts,  of  England..  They 
all.  gave  him.  the  sam.e  answer,  "We  ■- 
cculdnH.  have  done- wi -thou t  the.m".. 

Dried  eggs  are  rationed -in  England.  At 
present  each  adult  is  allowed  a  five- 
ounce  package  every  four  weeks reach  ■ 
child  is  allotted  two  packages:  during, 
this  time.    A  f  ive-6'ti.nce  ■  package*,  is 
equivalent  to  .  one- dozen  "-.eggs'-,  which 
means  that -the  adult  has*' about  ,three  . 
eggs  a  we.ek,  and  every  child  has  appr- 
oximately- six  a  week.    This  allotment 
must -also  cover  all  baking  needs. 


YfflSTEIiN  REGION  FDA  FOOD  SUGGESTIONS  #^2 

To  help  the  hcmenaker  take  advanta-^e  of  the 

extra  iioints  for  Fresh  Pork  and  Sausage  

this  Vv'eek's  food:  suggestion    gives  variety 
of  ways  to  serve  thi.s  meat. 


Some  like  it  hot,  some  li^^e  it  cold  one  way  or  other,  most  folks  like  pork. 

Food  Values  Pork  is  a  rich' source  of  vitamin  Ei  (thiamin)  and  a  good  source 

of  iron. 

Pork  should  be  cooked  to  the  vvell-done  stage  allowing  30  m.inutes  to  the  pound 

at  a  m.oderate  temperature,   325°-350'"'.  '    '•  • 

Any  tart  fruit  is  a  good  accom.paniment  for  pork. 


/\  /\  f\  /\  /\  f\ 


...  Pork  Chop  Suey  ...... 

l-J-~2  c-  shredded  cooked  lean  Pork  1  green  pepper,  shredded 

2  c.  shredded  onion  A  T.  soy  sauce 

2  c.  shredded  celery  ■  2  T.  fat 

2  0.  meat  broth  "  IT.  cold  water 

2  c.   sliced  raw  Jerusalem  artichokes  1  t.  cornstarch 
-.  or  radishes                               ■.  salt  to  taste 

Brown  the  meet  lightl^^  in  half  the  fat  and  remove  from  the  skillet. 
.Cook  the  peppe:^  and  onion  in  the  rest  of  the  fat  a  few  mdnutes. 
l.ilx  the  cornstarch  and  water  until  smooth,  stir  into  the  mixture, 
and  cook  for  a  few  minutes  longer.     Add  the  articiiokes  or  radishes. 
Add  soy  sauce  in  sufficient  quanxity  to  give  the  desired  flavor 
and  then  salt  to  taste.     Serve  with  hot  flaky  rice  or  fried  noodles. 

Faked  Spareribs  a.nd  Sauerkraut 

.  1  qt.  sauerkraut  spareribs  ■  ■ 

salt 

Cut  the  spareribs  into  serving  Dortions  and  place  in- a  roasting  pan. 
Add  the  sauerkraut,  cover  and  bake  at  350*^  for  1  hr.  and  15  min. 
(If  desired,  prepare  a  dumpling  recipe  and  drop  by  spoonfuls  on  the 
sauerkraut.     Cover  pan  tightly  and  finish  baking  in  the  oven  for 
about  30  min, ) 

Sausa.^e  and  Arple  in  Casserole  •    '    '  ■ 

3~/L  apples  1  poiind  sausage  ■ 

Form,  the  pork  sausage  into  Datties  and  brown  well  on  both  sides.  Slice 
the  apple  (do  not  peel,  the  red  skins  add  color)  into  a  baking  dish. 
Place  the  patties  on  top  and  pour  the  drippin.gs  over  all.     Pake  in  a 
350^^  oven  for  4f3  minutesi  .■  ■    ■  ■  • 

Source  of  Material:     Bur estu  ■  of  ■  Human  .■Nutrition  and  Hom.e  Economics 

Pork  in  Preferred  Wavs  Leaflet  No,  1.5 


Mmrus  » 

-  Based  on  current  food  supplies.  Eggs  are  used  extensively  in  both 
menus;  jnedi^jm  and  G-rade  B  recommended  for  cooking  purposes  as  these  grades 
most  plentiful, 

Breakfast 

Stewed  Prunes 
(Slices  of  orange  and  lemon  v/ith  peel  on  may 
"be  cooked  v;i  bh  prunes  for  flavor  plus.) 
French  Toast,  Syr'up)         '  loi'k  Sausage 

Coffee  Milk 

Lunch 

Homiemade  Vegetable  Soup 
(Making  use  of  left-over  vegetables  and  vegetable  juices) 
Peanut  Butter  and  Jelly  Sandv/iches      Pilled  Cookies 
Milk  Tea 

Dinner 

Heat  Loaf 

(Oatmeal  or  soya  flour  added  as  meat  and  protein  extenders. 
Recent  survey  now  indicates  soya  stocks  available  in  most  western  states.) 
Broccoli  Baked  potatoes  with  v;edge  of  cheese 

G-rapefruit,  orangs  and  Chocolate  Pudding 

avocado,  salad 

Milk  Tea  or  Coffee 

Breakfast 

Canned  G-rapef r\".i t  Juice 
(Over  two  million  cases  canned  grapefruit  juice  recently  released 

from  G-overnment  reserves) 
Soft  boiled  or  baked  egg  Soya  Bread  T-^ast 

Milk  Coffee 

Lunch 

Sliced  Cold  Meat  Loaf 

Lettuce,  endive,  romaine  salad  Cornmieal  bread 

with  Thousand  Island  dressing 
(chopped  eggs) 

Milk  Tea 

•         ■     •  Dinner 

American  Chop  Suey  or  Chow  Me in 
("Cse  shoulder  cut  of  perk  for  the  meat.     Spare  stamp  #2  good  to  January  I5 

because  pork  still  plentiful) 
•    ■        F.ice-  Baked  squash 

Raisin,  peanuts,  raw  carrot  salad  Piiubarb  and  apple  tarts 

Milk  Coffee -or  Tea 
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WESTERN  PRODUCE  MARKETS^  ■■" 

Banana  squash,  cauliflower,  celery, 
cabbage,  and  potatoes  continue  as  re- 
commended vegetable  buys.    Hide  range 
in  prices  evident  between  number  one 

and"  number  two  grades. 

1.   ■  ■  '  ■  ■■ 

-o-  :  • 

ENRICKBIENT  DATE  POSTPONED 

Amendment  6  to  EDO  1,  the  bread  order, 
postpones  until  May  1  the  date  when 
coffee  ^cake,  ^oUs,  doughnuts  and  other 
yeast  products  must  be  enriched.  Lack 
of  .p,iacin,  one  of  the  enrichment  vita- 
mins',  is  reason  for  new  regulation. 


•o- 


YEAST  SUPPLIES 

.Inline  out  of  every  ten  Dounds  of  com- 
[pressed  yeast  for  baking  purposes  in 
194-^  will  be  allocated  to  civilians. 

'  -o- 


•  -.  .  .      January  17,  194A  ' 

FRUIT  SPREADS  FOR  CIX^ILIANS 

About  69  percent  of  the  -so'val  19A3-^A 
pack  of  jams.,  jellies,  fruit  butter  . 
and  marmalades,  will  be  consumed  by 
civilians  by  next  June'.     27  percent 
of  the  fruit  spreads  will  go  to  our 
armed  forces. 


-O- 


..VEGETABLE  SEEDS  ' 

•With  more  vegetable  seeds  produced 
last  year  than  in  any  previous  year 
in  .the.  hist or^T"  of  the  country,' 
victory;  gardeners  .and  farmers  are 
assured,  of  70  percent  of  seeds  for 
■the  coming  production  reason. 

-  ,  -o- 

RESTAURAiNT  RATIONING  PROBLEr>^S 

Resta-urant  managers  are  feeding 
customers  .oh:  ba.sis  of  nine-tenths  of 
a  brown  stamp  per  meal.  Practice 
ingenuity  to  make  .supplies  last  by 
having  meatless  days  or  '.closing  up 
one  day  ..of  week.    .^^  '    ■  • 


■o- 


.Y/AR  FOOD  ADMINISTRATION,  Food  Distribution 'Administration,  Ilarketing  Reports  Div. 

821  Market  Street,  San  Francisco  3,  California 
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FOODS  IN  THE  NEVTS  IN  THE  7JEST 

BREAD... In  a  recent  issue  of  Food  Views 
?je  announced  that  white  flour  used  in 
all  types  of  ^reast  raised  products 
made  by  commercial  bakeries  must  meet 
certain  enrichment  standards  by  Jan.  16, 
1944..     Since  then,  manufacturers  of 
niacin,  one  of  the  vitamins  in  the 
enrichment  program,  have  had  difficulty 
in  obtaining  raw  material  to  make 
enough  niacin    to  cover  the  require- 
ments.    Therefore,  the  War  Food  Admini- 
stration postponed  the  effective  date 
for  enrichment  until  May  1,  1944  when 
supplies  of  niacin  are  expected"  vto-'be-^ 
adequate .  -  'i:- 

Amendment  No.  5  (to  the  bread  order, 
FDO.  1)  ■which' was' ^ -to- -be.  effective  Jari* 
16  covered  other  provisions  besides  en- 
richment.    This  latest  amendment  (No. 6) 
effects  only  the  enrichment  provisions 
of  the  previous  amendment. 

BUTTER. Supplies  of  butter  for  consumers 
continued  far  short  of  the  potential 
demand.,  with  all  -sections  of .  the  country 
reporting  an  irregular -short •distribu- 
tion.   At  San  Fl'ahci^co  some  outlets 
were  one-third  o-f  l&st  year's  subnormal 
volume.     Indications  of  a  slight  impro- 
ment  in  the:  over-all  picture  are  predic- 
ted because  butter  production  during  the 
'•week  ^ending  :  Jan.;  ■6  increased: ;by.  7  per- 
.■cjent...  ■  Suchvan  ihcrease  rshows;  ar trend  v.;-,^ 
toward' more  production  which. -will  con-  ■  • 
itinue  into  coming  mohths  of  normal 
heavier  production.  ...■•.■A"  le$S';f  avorable 
cream  market -.has  also  resulted  in  some 
switching  from  cream  back  to  butter,  and 
a  few  plants  lately  making  whole  milk 
powder  have  gone  back  to  butter  making. 

MILK... Total  U.  S.  milk  production  du- 
ring December  was  estimated  by  the  Bu- 
reau of  Agricultural  Economics  at  8.3 
billion  pounds.    TJhile  this  is  slightly 
below  the  same  month  in  1941  and  1942, 
it  is  otherwise  the  highest  December  on 
record.     Total  milk  production  in  1943 
was  one  percent  below  1942.     The  118.2 
billion  pounds  produced  were  the  second 
highest  on  record. 
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WHAT'S  IN  THE  MARKETS 

Fresh  fruits  and  vegetables  currently 
available  on  west  coast, 
LOS  AITGELES 

Vegetables:    A  v^ride  range  in  wholesale 
prices  continues  between  number  one  and 
number  two  grades  of  sweet  potatoes, 
squash,  cauliflower,  celery,  potatoes 
and  tomatoes.     Cabbage,  celery  and  car- 
rot receipts  in  particular  have  increa- 
sed with  prices  lower.     Chard,  radishes, 
broccoli,  spinach  and  Banana  sc^uash  and 
kale  are  moderately  priced,  and  turnips 
are  slightly  lower  than  last  week, 
-  Onions  have  been  almost  off  the  whole- 
sale .market;  on  account  of  heavy  require- 
ments b^'-  the  armed  forces. .  ceiling  prices 
prevail  on  those  available. 
Fruits ;    Avocado  prices  hold  steady  with 
adequate  supplies.     Grapefruit  and  orange 
prices  are  slightly  lower  ?/ith  increased 
receipts.    Rhubarb  is  higher  than  a 
month  ago.    Northwestern  apples  are 
moving  at  ceiling  prices. 
SAN  FRANCISCO 

,  Vegetnables.;  .  Best  bu^^s  from  ,  nearby  produ- 
cing areas  are  bro^ccoli',  ,  cauli^'lov^er, 
celery,  cabbage  and  potatoes.  Celery 
deserves  vSpecial  consideration  because 
of  pfice  declines  during  the  V/eek. 
Potatoes"  have  - advan ce d  slightly,  ,  but 
this  vegetable  is  still  attractively 
priced*-.  ^-  .  ^  .-,  ........... 

-Fruits; ; Apple S)  avocados , . oranges  and 
•  citrus  fruits : are  the  recommended  .buys. 
PORTLAND  ...       :  "... 
.  V-egetables  :■  Texas  -  -spinach  .is  one  of  the 
best  buys...    The. recent  low.  temperature 
has  forced  prices  higher  on  cabbage . 
Cauliflower  from  local  gardens  and 
California  is  coming  in  ample  supply. 
Banana  and  hubbard  sgua-sh-- is  plentiful, 
with  prices  advanced  sligKtly.  Zucchini 
from  California  is  in  moderate  supply. 
Fruits :     Citrus  fruit  offerings  are 
liberal  Tvith  a  wide  range  in  price  accor- 
ding to  size.     Apples  are  limited  and 
selling  at  ceiling  prices.  Consumers 
can  also  get  cocoanuts  with  the  hulls  on. 
Grated  cocoanut  is  difficult  to  secure, 
so  one  must  do  his  own  grating. 
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•  'ARIERICAN -SEEDS  TRAVEL  IiESTAURAKTS  FACE  RATIONING 

■  ■  THE  T/ORLD  AROUND-  •  -  •  PROELEr iS  OF  •  HOMEIIAICER 


Over  70  percent  of  the'  vegetable  ae'eds^ 
produced  last  year  Y/ill-be  going 'to 
.victory  gardeners  and "f ariti'ers  in  -fhe. 
United  States.     The  increased  •number 
of  gardens  last  year  meant  more  vege- • 
table  seeds  were  planted  than  ever 
before,  and  seed  growers  were  spurred; 
on  to'  produce  the  largest  crop  of  vege- 
table seeds  in  the  history  of' the 
country. ' 

Since  seeds  produce  so  much  food  in  ■ 
proportion  to  the  small  amount  of 
space  they  take,  they  make  an  excel- 
lent form  of  food  for  export  purposes. 
Civilians  will  share'  the  total  supply 
of  vegetable  seeds  with  U.  S.  military 
and  ViTar  services,  Allies  and  liberated 
areas,  U.  S.  territories,  Red  Cross 
and  friendly  nations.    A  small  percent- 
age will  be  -for  contingency  reserves 
to  meet  emergencies  that  may  arise  as 
the  war  progresses. 

Some  seeds  shipped  abroad  have  gone 
by  steamer ...  others  by  plane.     An  air- 
plane can  carr^^  the  equivalent  of  500 
bushels  of  rutabagas  in. a  pint  jar,  ; 
and  five  tons  of  tomatoes  in  a  one- 
ounce  package.     Indirectly  the  United 
States  is  helping  itself  by  sending- 
other  countries  the  seeds.     The  m.ore; 
vegetables  other  •  countries  grow,^  the 
more  self-sufficient  they  become.  .'  •  • 

The  British  Har  Relief  Society, and 
Russian  YJar  Relief  Incorporated  have 
been  established  to  conduct .  supply 
programs  to  aid  these  two  countries.; 
One  of  their  programs  has  been 'the '  • 
shipment  of  large  quantities  of  vege- 
table seed  kits.    Each  package  con- 
tains about  t\70  pounds  of.  seeds,., 
enough  to  plant  a  complete  garden. of 
beans,  peas,  cabbage,  carrots,  onions, 
radishes  and  other  garden  vegetables. 

American  seeds  also  accompany  the  armed 
forces  all  over  the  world.  Fighters  in 
remote  outposts  like  New  Caledonia  :cul- 
tivate  many  gardens  to  obtain  the'  Vege- 
tables v/hich  were  favorites  back.hpme. 
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■  Homemakers  who' have  a  hard  time  living 
within  their  ration  point  allotments 
can  sympathize  v/ith  the.  restaurant 
manager  who  serves  each,  customer  on 
nihe-'tenths  ■  of  a  brovm  stamp  per  meal. 

Though  the  restaurant  manager  does  not 
collect  starnps  from  his  customers,  he 
has  to  surrender  ration  coupons  for  the 
food  he  buys-  the  same  as  the  homemaker. 

The  nine-tenths  of  a  brov/n  stamp  per 
customer  per  meal  includes  all  the 
butter,  fats,  oil,  cheese,  canned  fish, 
or  meat  served,    With  butter,  at  16 
points  a  pound,  and  about  64-  pats  cut 
to  the  pound,  each  square  will  average 
about  one-fourth  of  a  point  for  each 
person.     That  leaves  three-fourths  of 
a  point  for  all  of  the  other  brown  stamp 
foods,  •  .  • 

Restaurants. resort  to  meatless  days  to 
make  their  rations  last,  or  solve 
rationing  problems  by  closing  one  day 
dijr*ing  the  week.-  When  there  is  a  snort- 
-age  of  Un-rationed  foods,  such  as  milk, 
restaurants  must  cut  down  on  their, 
servings,  encourage  customers  to  order 

■  tea. or  coffee,       '  • 

HomeTnakers  with  their  16  points  .per 
week  are  better . of f  than. the  restaurant 
manager  v/ith  18  points  a  week  per 
customer  because  very  few-  homemakers 
serve  all  twenty  one  meals  a. week  to 
ever3r  memb'er  of  ■  the  fam.ily.-  Usually 
the  man  of  the  house  eats  at  or  near 
his  office  .or  plant,  and.. the  children 
either  eat  at  school  or  carry  lunches 
that:  require  few-  brown  -stamp  foods. 
Also  many  families  eat  out  once  a-  week. 

-.O-r 

BAKING  PCV/DER  PATENT; 
Dr.  Justus  R.'Chittick,  of  WFA,  ■  applied 
for  a  patent  for  the  use  of  calcium 
carbonate  as  a  stabilizer  and  improver 
'in  baking- 'pdvirder  in  place  of  cornstarch, 
now  in  limited  supply.     Tests  prove  that 
calcium-  carbonate,  does  not  alter  the 
quality  of -'.the 'baking  pov/der  or  the  re- 
sults obtained  from- its  use  in  baked 
products. 


MORE  FRUIT  SPREADS  TO  GO 
OK  GROCERY  SHED/ES 


WA  AI'TNOUNGES  1944.IEAST 
ALLOCATIONS  FOR  .CIVILIANS 


Increasing  quantities  of  jams,  .jellies, 
marmalade.,  and  fruit  butter,  .produced 
from  fruits,  harvested " last  summer; and 
fall,  are  now  reaching  public  .markets. 
B7  next  June,  the  end  of  the  current 
pack  year,  civilians'  vjill  have  consu- 
med 416  million  pounds  of  these  fruit 
spreads o     (56  million  pounds  of  jam, 
200  million  pounds  of  jellies,  100 
.million  poionds  of  marmalade  and  xmore 
than  50  million  pounds  of  apple  butter) , 

The  civilian  figure  represents  about 
69  Dercent  of  the  total  sudtdIv  from  the 
194-3-44  pack.    About  27  percent  of  the 
fruit  spreads  uill  follov;  our  armed 
forces  to  the  various  parts  of  the  v;orld. 
Allies  and  friendly  nations  v/ill  have 
only  about  3  percent  of  the  total  supply, 
and  approximately  1  percent  will  go  in 
the  Red  Cross  prisoner-of-war  packages. 

Although  last  fall's  production  of  fruit 
spreads  wa.s  relatively  abundant,  the  jam: 
p  ack  was  hit  by  poor  harvests  of  straw- 
■ berries,  peaches,  apricots  and  sour 
.cherries.    Since  the  war,  U.  S.  straw- 
berry crops  have  grown  progressively 
shorter  because  of  the  labor  required 
in  growing  and  handling  this  crop.  In 
■the  case  »f  peaches,  apricots  and  sour 
.cherries,  the  weather  was  unfavorable 
and  short  harvests  resulted. 

Large  quantities  of  grape  jelly,  plum 
preserves  and  citrus  marmalade  are  on 
:the  m.arket,  h9wever;  and  since  last  sum- 
..mer's  crop  of  blackberries,  raspberries 
and  youngberries  was  good,  jams  of  these 
.fruits  are  available.     Citrus  marmalades 
are  the  only  fruit  spread  not  requiring 
ration  st  amps. 
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SCHOOL  LUNCH  PR0GRAI1   .  ■ 
^en  school  started  last  fall,*  quite  a 
fevj  sponsors  of  school  lunch  programs 
.entered  into  agreements  with  the  Food  , 
Distribution  Administration  whereby- they 
receive  an  indemnit37'  for  a  certain  amount 
of -the  food  used  in  the  program. , .de- 
pending on  the  type  of  lunch' served. . 
Organizations  such  as  American.- Legion 
posts,  nutrition  committees,  Rotary  and 


Ur  S,  ..civilians  will  receive  nearly 
229  million  pounds "of  compressed  yeast 
f or-..b.aking  purposes  in  1944 — or  more 
.than  9  out  of  every  10  pounds  allocated, 
aocording  to:  the'lTar  Food  Administration. 

The.  total  supply  of  compressed  yeast 
ava.ilabie  to  the  United  States  amounts 
to  slightly  more  than  24B  million  pounds- 
which  represents  a  slight  increase. over 
1943  production.     The  U.  S.  armed  forces 
and  V7ar  services  v.all  receive  nearly  16 
million  pounds  for  baking  purposes. 

Approximately  3^  million  pounds  v/ill  be 
exported  by  the  United  Sta.tes'  to  Ameri- 
can Territories,  our  Allies  and  other 
friendlv  nations. 

Dry  active  yeast  also  will  be  allocated 
by  the  Food  Distribution  Administration 
in  1944.     This  yeast,  also  used  in 
baking,  is  especially  valuable  for 
shipmicnt  overseas  as  it  does  not  require 
the  refrigeration  needed  by  compressed 
yeast.     U.  S.  military  and  war  services 
v/ill  receive  8-g-  million  out  of  nearly  13 
million  pounds  allocated.  -.Exports, 
including  those  to  Allies,  will  account 
-for  over  4  million  pounds.-  U,  S.  civil- 
ians will  receive  less  than. 1/2  million 
pounds  of  dry  active  yeast  since  their 
yeast  rea^uirements  have  been  met  in  the 
allocation  of  compressed  yeast. 

Nutritional  yeast  including  both  pri- 
mary grown  and  brev/ers'  yeast,  valuable  ; 
for  human,  food  use  because  of  its  high 
protein,  carbohydrate,  mineral  and 
vitamin  content — also  will  be  available 
in  1944  to  civilians.     They  will  receive 
8  million  of  the  11-V  million  pounds  al- 
located. .  Allies  will  ge-t  most  of  the  i 
balance . 


Kiwanis  clubs  can  lend  assistance  as  co- 
sponsors  with  local  school  boards  or 
state  departments  of  education — the  usua. 
sp.ons.ors.:  (For  additional  information  on 
this  wartime  program,  contact  the  nearest 
FDA  state  office  or  the  western  states 
regional  office  at  821  Market  St.  San 
Francisco  3?  California 


WESTERN  REGION  FDA  FOOD  SUGGESTIONS  #4-3 

As  a  help  to  the  houseivifg  the  food  suggestions 
for  this  week  give  a  few  ideas  on  how  to  dress- 
up.  the  faniliar  vegetables  found  on  the-  markets 
at  the  present  time. 


IThen  the  vegetable  dish  is  a  surprise,  the  entire  neal  seems  more  appetizing. 
Tliere  are  plenty  of  possibilities  for  the  cook  v/ho  likes  to  experiment  with  new 
ways  of  cooking  familiar  old  standbvs  in  the  vegetable  line. 

nutritionists  say  "eat  something  from  the  Basic  Seven  everyday/", 

Group  One.  (green  and  yellow  vegetables)     Group  Three  (potatoes  and  other  vegeta-r- 
bles)  are  the  vegetable  groups.    Hake  a  check  list  in  your  kitchen  and  be  sure 
tiiat  you  are  meeting  the  daily  requirements  for  yo^or  fam.ily. 

Fresh  vegetables  are  rich  in  vitariins  A  and  G.  Serve  the  vegetables  raw  whenever 
possible,    getting  the  full  valus  of .the  food. 


"Must^'  in  vegetable  preparation  are:      .     ■■  '  •  -  ■ 

.  cook  in  a  small  amount  of  v/ater  more  of  the 

food  value  is  retained.  . 
.  clean  wdth  a  vegetable,  brush  rather  than  peeling. 
.  boil  or  steam  in  their  natural  v.^ater-tight  Jackets. 

Dress  the  vegetables  up  in  pinuant  sauces  and  fine  herb  flavorings.  Margarine 
or  butter  flavored  v/ith  herbs  (oregano,  rosen.ary)  adds  a  new  note  to  steam.ed 
vegetables  or  baked  potatoes. 


Orange  Sauce  for  Beets 

White  sauce 

2"  Co  orange  juice 

t.  grated  lemon  peel 
1  T.  corn  syrup 
1  T.  lemon  juice 

Add  the  juice,  grated  peel,  s^rrup 

to  the  Avhite  sauce.     Gook  until  thick, 

add  beets  and  heat  through. 


.Tu.rnips  ,  0'  Brien 

Chop  cooked  turnips  and  season 
with-  salt  and  pepper.  Add 
chopped  green  or  sweet  red 
pepper.     Helt  2  tablespoons  of 
fat  in  a  frying  pan  and  spread 
a  thin  layer  of  the  vegetable  in 
the  pan.     Heat  slowly,  serve  hot. 


Sauteed  parsnips:     Slice  parsnips  very  thin  lengthwise  and 
sautee  in  butter. 

Shredded  cabbage:  Cook  finely  shredded  cabbage  about  7  minutes 
v/ith  1  t.  olive  oil  added  to  v/ater  in  the  bottom  of  the  pan. 


Based  on  foods  currently  availalDle  in  western  states. 


Breakfast 
Tomato  Juice. 

Soft  Boiled  Sgg  Soya  Soast  with  Karmalade 

(Or  homemade  soya  muffins  with  raisins) 
Coffee  Milk 

lunch 

Pish  roll  with  Creole  sauce 
(S'laked,  steamed  fish  rolled  in  individual  "baking  pov'der  biscuit  circles, 
■i^ough  about  i  inch  thick.) 

Orange,  grapefruit.,  tangerine  sections  Gingerbread, 
on  lettuce  leaves 

Tea  "Milk 

Dinner 

Boiled  Tongue  with  horseradish  or  mushroom  sauce 
(Boil  tongue  in  water  seasoned  with  onions,  celery  leaves  and  parsley.) 

Chard,  carrot  and  cauliflower  veget.Gi.ble  plate  Mashed  potatoes 

Cottage  Pudding  with  Vanilla  sauce 

Milk  ■  .  ;  .  Tea' 

Bres-kf ast  ;  . 

G-rapefruit  halves  or  canned  grapefruit  juice 

G-riddle  Cakes,  syrup  Beverage 

(left-over  rice  and  eggs  and  sugar  may  be  com- 
bined to  make  rice  griddle  cal:es.    Mlow  one 
egg  per  person.    Fry  in  fat  like  wheat  cakes.) 

Lunch 


Vegetable  soup 

Sliced  tongue  sandv/iches  v;ith  pickle  relish 
Head  lettuce  with  Eocuefort  cheese  dressing,'  .    J'illed  cookies 

Beverage 
Dinner 

Baked  Ham  Slices  or  Pork  Steaks 
(The  ham  slices  are  spread  with  dry  musta-rd  and  sugar  blend.    Bake  in 
casserole  v/ith  enough  milk  to  keep  ham  moist.) 

Baked  potatoes  Spinach  or  Broccoli 

(or  a  frozen  green  vegetable 
Presh  raw  vegetable  relish  plate  Enriched  Bread 

(Carrots,  celery,  caulif iov/er) 

Pruit  Pie    (Using  frozen  apples  or  rhubarb  nov;  ration  point  free)  ^^55 
Milk  Tea 
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A  'Jeekly  Service 
For  Food  Editors  of  Ilevjspapers 


EGGS  —  A  "BEST  BUY" 

The  chart  on  ^gg  prices  for  various 
grades  is  indicative  of  the  bargains 
v/hich  honemakers  should  find  on  grade 
B's,  medimns  and  snails.    Food  editors 
have  no  worries  these  davs  about  sus"?^est- 
ing  cakes,  desserts  and  main  dishes 
calling  -for  any  nuraber  of  eggs.  Poultry 
producers  will  appreciate  all  possible 
help  from  consumers  on  the  matter  of 
increasing  egg  purchases  during  this 
seasonal  increase  in  production, 

-o- 

INCREASED  RATIONS  FOR  SCHOOL  LUNCHES 

Better  school  lunches  are  encouraged 
by  OPA' s  recent  increase  in  ration  point 
allowances.    Revisions  are  based  on 
types  of  lunches  suggested  by  the.  Office 
of  Distribution,  T/ar  Food  Administration, 

— o— 


January  2^,  1944 

COFFEE  ALLOCATIONS' 

Coffee  drinkers  can  look  forward 
to  1944  with  no  v/orries  about 
holding  down  consumption,  if  present 

shipping  conditions  prevail    a 

contrast  to  19431 
-o— 

FOOD  FOR  PUERTO  RICO' 

Those  small  percentages  of  important 
food  items  allocated  to  our  terri- 
tories under  our  wartime  "national 
food  budget"  are  much  greater  in 
terms  of  human  nutrition, 
-o- 

FRESH  FOO!)  SUPPLIES 

Winter  vegetables  continue  in  good 
variety  and  good  supply.  Cabbage 
and  carrots  are  expected  to  be  in 
heavy  supply  in  a  few  weeks » 
-o- 


WAR  FOOD  ADMINISTRATION,  Office  of  Distribution,  Ilarketing  Reports  Division 

821  liarket  Street,  San  Francisco  3,  California 
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EGG  SUPPLIES  ABUNDANT 

Because  of  the  record  nunber  of  laying  hens  and  earlv  maturing  pullets, 
fresh  eggs  ha'^^'e  been  coning  to  market  in  increasingly  larger  numbers  within  the 
past  month.     Demand  for  the  large  Grade  A  and  AA  stocks  has  been  sufficient  to 
keep  this  size  moving.     Sm.all,  medium  and  Grade  B  eggs  have  been  piling  up 
because  of  consumer  preference  for  the  larger  size.     As  the  price  of  large  eggs 
drops,  the  fev7  cents  differential  betv/een  large,  medium  and  small  eggs  becomes 
of  greater  ir.portance.    The  time  is  here  for  homemakers  to  start  v/atching  for 
"better  bu^fs"  she  m.ay  be  passing  up.     The  follovdng  chart  shows  when  the  medium 
and  small  eggs  are  as  good  or  a  better  value  than  the  larger  eggs. 

"BEST  BUY"  EGG  CHART  ^ 

r'^ed?um  Grade  A  Eggs  Small  Grade  A  Eggs 

When  Large  Grade  A                   Are  As  Good  or  Better  Are  As  Good  or  Better 

Eggs  Cost                                     Value  At  Value  At 


.LO 

.-35    .      .  . 

.30 

.a 

.30^ 

.  31-5- 

.43 

.  37-V 

.32 

.LU 

.33^ 

.33 

.45 

.39 

.  33-> 

.46 

.40 

.  34-i- 

.41 

^■V  •    ■:  .35 

.  43 

.42 

.36 

.49 

.42^             •  ■ 

.362 

.  50  •  . 

.43^- 
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.44t 
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.52 
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.46 

.  .39|■ 

.54    .  ■ 

.47 

.40•2 

.55 

.43 

■. ..           .  .41 

.56-  . 

.49 

.-.42 

.57. V.  . 

.49^ 

•       -  ..42^ 

.53.- 

.  50^- 

•.      .    .  .43i- 

>59    ...  "           •"  ■ 

...51^ 

.44  -  . 

.60  : 

.52^ 

.45 

7hen  the  price  is  louver  than  given  in  the  medium  and  small  egg. .column 
then  th&.^e  .t'iyO.'-sma'ller  sized  eggs  represent  "best  buys'' c 

"'^Based  on  Federal  inspection  .minimum  weights  per  dozen  in  the  three  size 
categories:     To  classify,  as  LARGE,  eggs  must  weigh  24  ounces  or  better  per  dozen; 
I-EDimS,  21  oionces  or  up  to  24  ounces  per  dozen;  SHALL,  18  ounces  up  t.o-2i 
ounces  per  dozen. 
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Tllffi  TO  REPAIR 

PRESSURE  CAIJNERS 

Now  is  the  time  to  check  the  pressure 
canner  despite  the  fact  that  victory 
gardens  might  not  even  be  planted.  The 
reason  for  this  advance  action  is  that 
if  the  canner  has  to  be  sent  back  to 
the  manufacturer  for  repairs,  it  must 
be  sent  within  the  next  month.  By 
I'larch  1,  the  manufacturers  will  be 
bus3^  working  on  the  194A  models  and 
will  not  have  time  for  repair  jobs. 

The  gauge  of  every  canner  should  be 
checked  each  year  before  use  v;ith  a 
master  gauge  or  special  kind  of  ther- 
mometer.    In  some  states,  home  demon- 
stration agents  or  home  management 
supervisors  have  these  instruments  and 
can  help  with  the  testing.    Some  local 
dealers  are  also  able  to  check  the 
gauges.     If  the  job  is  done  by  the  manu- 
facturer, the  instrument  must  be  care- 
fully wrapped  for  mailing  since  this 
precision  instrument  can  not  take  hard 
knocks.    Even  though  the  T7ar  Production 
Board  has  authorized  the  manufacture  of 
/(^00,000  pressure  canners  for  194A>  every 
canner  that  can  be  put  into  good  con- 
dition will  be  needed, 
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USES  FOR  PORK  FATS 

Homemakers  are  using  more  pork  products 
these  days  and  this  means  that  they  have 
more  household  fats.     Some  of  this  fat 
can  be  used  to  save  butter  and  margarine. 
Bacon  grease  gives  a  delicious  flavor  to 
muffins  and  cornbread.    It  can  be  used 
in  frying  eggs,  potatoes,  apples,  and 
liver.     Bacon  fat  can  also  be  added  when 
cooking  vegetables. 

Extra  fat  should  be  turned  in  at  the 
grocery  store.     A  half-pound  of  used 
cooking  fats  will  produce  enough  gly- 
cerine to  fire  four  37  ram  anti-aircraft 
shells. 
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RATION  POINTS  INCREASED 
FOR  SCHOOL  LUNCHROOMS 

America's  school  children  are  assured 
more  generous  amounts  of  food  for  lunch- 
room and  cafeteria*  meals  in  a  new  plan 
for  providing  rationed  food  for  schools 
that  v/as  announced  by  the  Office  of 
Price  Administration,  Jan.  17. 

The  revised  plan  is  based  on  the  number 
of  persons  served  during  the  months  of 
January  and  February,  and  will  put 
schools  in  a  different  category  from 
other  institutions.     The  new  allotments 
will  be  sufficient  to  provide  the  "Type 
A  and  B"  lunches  which  the  Office  of 
Distribution  (formerly  the  Food  Distri- 
bution Administration)  T7FA,  encourages 
for  the  school  children' s  noon  meal. 

A  "Type  A"  lunch  contains  at  least  one- 
half  pint  of  fresh  whole  milk,  a  two- 
ounce  serving  of  a  protein  food^^  one 
cup  of  vegetables  or  fruit  or  one-half 
cup  of  each,  one  or  more  slices  of  bread 
made  of  whole  grain  or  enriched  flour 
or  cereal;  two  teaspoons  of  butter  or 
fortified  margarine,     "T^rpe  B"  lunch 
includes  the  same  amount  of  milk  and 
bread  but  smaller  portions  of  the  re- 
maining foods. 

On  a  monthly  basis,  the  new  ration 
allowances  should  be  sufficient  to  pro- 
vide 1^  pounds  of  meat  per  child  and 
half  a  pound  of  butter  or  margarine. 
This  meets  the  requirements  set  up  by 
the  Bureau  of  Haman  Nutrition  and  Home 
Economics  for  20  to  22  school  lunches 
a  month. 
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COFFEE  AW  COCOA  FOR  ' 
If  shipping  conditions  and  production 
remain  the  same  throughout  19^4>  the 
average  civilian  may  expect  about  four 
pounds  more  coffee  and  one-half  a  pound 
more  cocoa  than  he  had  in  194-3.  Civil- 
ians will  get  approximately  80  percent 
of  the  total  coffee  supply,  ?7hich  means 
a  little  over  13"J*  pounds  of  roasted 
coffee  per  person. 

Over  70  percent  of  the  cocoa  supply  is 
allocated  for  civilians. 


WHAT'S  IN  THE  MARKETS 

Portland  "/holesale  Ilarkets ; 
Ve,'?e tables :    Local  cabbage  is  still  of 
good  qualit/.     Spinach  offerings  have 
been  quite  liberal,  with  supplies  coming 
from  local  gardens  as  well  as  Texas  and 
California.    Carrots,  parsnips,  turnips, 
celery  and  squash  are  plentiful  and  re- 
commended buys.    Local  cauliflower  is 
still  available  with  v/ide  range  in  qua- 
lity and  price. 

Fruits  I    Small  oranges  are  reasonable 
and  receipts  are  liberal.     Hothouse  rhu- 
barb is  now  arriving  from  Uashington. 

San  Francisco  T/holesale  Markets; 
Vegetables-.    Most  of  the  hardy  winter 
vegetables  from  nearby  areas,  such  as 
broccoli,  cabbage,  cauliflower,  celery 
and  root  crops  are  in  moderate  to  liber- 
al supply  and  reasonably  priced.    Hub-  . 
bard  and  banana  squash  continue  plentiful 
and  good  buys. 

Fruits :    Oranges  and  grapefruit  are 
liberal,  and  larger  sized  grapefruit 
have  declined  in  price.     Avocados  are 
ample  and  slightly  lower.  Northwestern 
apples  are  in.  light  supply  and  v/holesal- 
ing  at  the  ceiling  price. 

Los  An;^eles  V/holesale  Markets; 
Vegetables ;     Banana  and  hubbard  squash, 
turnips,  beets,  chard,  mustard  greens, 
broccoli,  rutabagas,  celery  and  carrots 
are  recommended  buys.    Peas  are  selling 
at  the  ceiling  -vith  light  supplies. 
Cabbage  is  in  moderate  supply  and  slight- 
ly higher  than  last  week. 
Fruits ;    Grapefruit  and  orange  prices 
are  moving  dov/nward.    Avocados  are 
plentiful  and  declining  in  price.  Tan- 
gerine supplies  have  increased  with 
prices  slightly  lower.    Moderate  supplies 
of  apples  are  selling  at  ceiling  prices. 


Indications  point  to  an  abundance  of 
carrots  and  cabbages  beginning  next 
month. ...  early  plantings  are  coming  to 
market  in  a  few  weeks.    Food  editors  are 
urged  to  assist  the  marketing  of  these 
perishable  foods  by  suggesting  recipes 
and  menus  calling  for  frequent  servings 
of  these  vegetables. 
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U.S.  FOOD  SA^/ES 
PUERTO  RICO 

The  foo^i,- allocated  to  U.  S.  territories 
is  a  very  small  percentage  of  the  total 
food  produced  in  this  country,  but  a 
very  important  percentage  to  the  re- 
ceiving countries  —  as  seen  in  the 
case  of  Puerto  Rico. 

Puerto  Rico-  is  known  as  the  Pearl  Har- 
bor of  the  Caribbean.    This  territory 
provides  the  U.-  S.  with  sugar  \(only 
one-third  of  the  sugar  consumed  by 
Americans  is  raised  in  this  country, 
the  rest  comes  from  Cuba  and  Puerto 
Rico)  molasses,  pineapple,  rum  and 
tobacco.    Thousands  of  Puerto  Ricans 
are  employed  in  this  export  trade. 

In  turn,  these  workers  are  dependent 
upon  foods  from  the  United  States.  In 
ordinary  times  Puerto  Rico  produces 
about  60  to  65  percent  of  its  own  food. 
It  imports  from  the  U.  S. ,  rice,  cod- 
fish, dry  beans,  lard,  pork  fat  backs, 
canned  meats,  wheat  and  corn  flour, 
tomato  paste  and  sauce.    For  example, 
this  territory  ordinarily  uses  about 
10,000  tons  of  rice  a  month. 

During  the  height  of  the  Atlantic  sub- 
marine sinkings,  the  people  of  Puerto 
Rico  almost  reached  the  starvation 
point.    The  30,000  tons  of  staples  per 
month  from  the  United  States  v/ent  down 
to  a  low  of  1800  tons  during  the  month 
of  September  19^2.    The  government 
agency  which  is  now  the  Office  of  Dis- 
tribution, WA,  began  to  buy  food  for 
Puerto  Rico.    Since  large  boats  v/ere 
not  to  be  had  at  the  time,  a  land  and 
water  route  for  transporting  food  was 
devised.    Tiny  schooners  and  open  motor 
boats  were  used  to  take  food  from  Flo- 
rida to  the  tip  of  Cuba.     It  was  taken 
across  Cuba  by  rail  and  truck,  from 
Cuba  to  Haiti  and  then  by  boat  to 
Puerto  Rico,    ^."/hon  the  submarine  menace 
died  down  the  cheaper  v/ater  route  v/as 
again  put  in  operation. 

Besides  the  necessary  30,000  tons  of 
staple  foods,  the  U.  S,  sends  Puerto 
Rico  medicines,  manufactured  goods, 
machinery,  seeds,  and  fertilizer. 
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ITESTERN  REGION  FDA  FOOD  SUGGESTIONS  #^4 

Fresh  egg  supplies  have  increased  tremendously  v.dthin 

the  past  month  because  of  the  record  number  of  laving 

hens  and  earlv  maturing  oullets.    Small,  medium  and 

Grade  3  eggs,  in  particular,  are  not  being  purchased 

in  sufficient  quantities  to  move  the  large  stocks  now 

coming  to  market.     Grade  B  eggs  are  suitable  for 

cooking  use.    VThen  the  price  differential  is  favorable, 

a  dozen  and  a  half  of  the  small  eggs  provide  more  food 

value  than  a  dozen  of  the  large  eggs.     Large  eggs  weigh 

24  ounces  a  dozen;  mediums,  21  ounces;  and  smalls,  13  O'Onces. 


"Good  things  come  in  small  packages"  for  example — EGGS,     Small  but 

im.portant  in  making  the  ration  points  go  father. 

Eggs  have  a  satisfying  flavor  and  staving  power  and  are  successfully 
used  as  the  main  dish,  in  salads,  as  a  garnish  or  a  dessert  custard. 

Checked  against  the  food  value  chart  you  vvill  find  eggs  furnish  pro- 
tein of  excellent  quality,  are  rich  in  iron,  calcium,  phosphorus. 
They  also  supply  vitamin  A,  B,  G,  Niacin  (pellagra  preventing  factor) 
and  some  vitamin  D.    This  shor/s  the  importance  of  eggs  to  any  diet. 

In  the  care  of  eggs  remember  the^'  need  to  be  kept  in  a  refrigerator 

or  some  other  cold  place  if  to  be  fresh,  ^^'holesome  and  best  in  flavor. 
Eggs  keeo  better  at  a  temperat "are  between  45^'  and  50^. 

TThen  cocking  eggs,  treat  them  tenderly.     Keep  the  temperature  lev/  and 
cook  a  short  length  of  time.     High  temperatures  and  long  cooking 
makes  the  delicate  protein  of  the  eggs  tough. 

Eggs  are  a  low  cost  protein  food.     Because  of  the  abimdant  supply 
nov;  on  the  markets,  prices  are  moving  dovrnw^rd,: 

RECIPES 


Macaroni  and  Egg 
4  eggs,  slightly  beaten 
2  c,  milic 

1- j-  t .  salt 
■Q-  t.  pepper 
dash  cayenne 

2- ^  oz.  long  strip  macaroni 

1  c,  grated  sharp  cheese  vif  desired) 
Cook  macaroni  until  tender.  Arange 
macaroni  in  greased  casserole.  Combine 
remaining  ingredients  and  pour  over  the 
macaroni. . .all  except  3/4  cup  of  milk 
mixture,    Balce  macaroni  30  min,  at  350? 
Serve  it  sliced  with  a  sauce  made  from 
remaining  3/4  cup  of  milk  mixture  which 
has  been  cooked  until  thick. 


Spoon  Bread 
2  c.  white  corn  meal 

2  Co  boiling  v/ater 

1  t.  salt  •      ■  :  •    •  . 

3  eg!?s 

3-T,  m.elted  shortening 
1-y  c,  sweet  milk 

Mix  corn  meal  with  boiling  water, 
stirring  until  sm.ooth  and  free  from 
lumps.     Add  salt,  butter  or  other 
shortening  arid  milk.    Separate • eggs, 
bea:t  both  until  light.    Fold  in 
whites  and  yolks.    Pour  into  a  but- 
tered baking  dish  350°  -  45  nin. 
serve  it  in  same  dish. 


MENU  SECTION 

The  foods  in  the  menus  below  are  those  which  are  found  in  quantities 
the  markets  at  the  present  time. 

Breakfast 

Orange  or  grapefruit  juice 
French  Toast  -  (soya  bread) 
Marmalade  Beverage 
(Canned  grapefruit  Juice  is  still  point-free  and  a  good  Vito  C  sourcee) 

Lunch 

Baked  Mexican  Pink  Beans 
Avocado  and  tangerine  salad 
Sourdough  bread  Milk 
(Beans  contain  valuable  minerals  and  are  an  excellent  meat  substitute) 

Dinner 


Braised  Short  Ribs  of  Beef  Horseradish  Sauce 

Stewed  Tomatoes  Broccoli 
Scalloped  Potatoes 
Grated  Carrot  and  raisin  salad       Date  Torte  Beverage 
(Fresh  date  crop  coming  in  from  Coachella  Yalley) 


Breakfast 

'dome  canned  fruit 

Whole  grain  cereal  Roasted  enriched  bread 

Milk  Coffee 

Lunch 

Cheese  Souffle* 
Mixed  Green  Salad  with  French  Dressing  , 
Jelly  Tarts  Milk 
(Eggs  are  in  abundance  and  are  a  good  source  of  protein) 

Dinner 

•       ■ Leg  of  Lamb 

Peas  and  carrots  Oven  roasted  potatoes 

(C3ok  in  roaster  \/ith  meat) 
Fresh  fruit  salad  on  lettuce  Single  crust  rhubarb  custard  pie 

Beverages 

(Fresh  rhubarb  is  on  the  market  now) 
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